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Ar-Can Makine 1983 vyilinda kurulmustur. 1991 yilina kadar
cikolata, gubuk kraker, biskivi ve gofret imalatina yonelik
makine Ureten Ar-Can, bu tarihten itibaren bazi Uriin cesitleri
Uzerinde ihtisaslagip  Urettigi  makinelerin  kalitesini  hizla
yUkseltmeyi amaclamistir. Bu baglamda cikolata kaplama,
bar, cubuk kraker ve marshmallow hatlar imalati Uzerine
yogunlasmis ve kendi imal ettigi makinelerin ithalatina son
vermistir. 1996 yilinda Atattrk Organize Sanayi Bolgesindeki
4.000 m2 kapali alana sahip yeni fabrikasina taginan Ar-Can,
eski isletmesinde yapamadidi yatinmlar kisa sure igerisinde
gerceklestirmistir. 1998 yilina kadar makine ekipman yatirmini
tamamlayan Ar-Can, bundan sonra teknolojik yatirmlara
agirlik vermigtir. 1998 yilindan buyana makine projelerimiz 3
boyutlu kati modelleme programlarinda yaratiimaktadir. Bu
sayede tasarm asamasindaki hatalar ortadan kaldirimistr.
2001 yilinda Ar-Can, dretim standardini ISO9001 kalite
belgesi ile belgelendirmistir. Ayrica Uretimini ERP programi ile
(Uretim kaynak planlamasi) takip etmeye baslamistir.

Bugin Ar-Can, ikinci nesil tarafindan yonetilen, Gretimini
10.000 m2'lik kapall alana sahip fabrikasinda, tasarmlarini
tamamen 3 boyutlu kati modelleme programlar ile yapan,
Urin agaglarindan satin almaya, Uretimden depo takibine
kadar tim Uretim asamalar ERP programi ile takip eden, CNC
tezgahlari ile hatasiz Uretim yapan, Uretiminin %75’ini 5 kitada
60tan fazla Ulkeye makine ihrac eden bir marka haline
gelmistir. Firma polittkamiz hem musteri hem de ¢alisan
memnuniyeti ile saglikli bir sekilde blyUmektir. Firmamizin en
blylk sermayesi olan musteri guveni ise, tUm is hayatimiz
boyunca birinci &nceligimiz olarak kalacakirr.
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Ar-Can Machinery was established in 1983. By the year 1991,
Ar-Can manufactured different kinds of machines such as
wafer, stick cracker, biscuit and chocolate production lines.
Then, the company aimed to be specialized on specific
products to improve the quality of the machines faster than
before. As a result, Ar-Can focused on manufacturing
chocolate enrobing machines, bar production lines, stick
cracker lines and marshmallow lines. Ar-Can first exported

its products in 1994. In 1996, Ar-Can moved to its new factory,
which had 4.000m2 indoor area. With the help of this new
factory, the company could finalize its new investments in a
short time. In the year of 2001, Ar-Can’s production standard
was certified by ISO-9001 certificate of approval.

In addition to that, whole production process started to be
executed by the ERP software.

Today Ar-Can is managed by second generation owners.
The company owns a facility with 10.000m2 indoor area.

It designs all of its products via 3D solid modelling software,
executes all production stages as product trees, procurement
transactions, production and warehouse follow-up by ERP
software and produces faultless parts using CNC
equipments. Ar-Can exports 75% of its production,

and delivers confectionery machines to over 60 countries

in 5 continents, worldwide. The company policy is to lead

our clients to their aim, through our quality products,

with full customer satisfaction. The customer should choose
Ar-Can as a preferred supplier.



Daima Yaninizdayiz

Sanal Dunyamizla We Are Always With you
With Our Virtual World

Arcan olarak biz teknolojiyi her zaman yakindan takip e T DoVl
etmis, degisime ve gelisime agik olmus bir firmayiz. Bu ARCAN E:.;f.:;fii‘z aﬁ--
yUzden sizler igin bu sanal Dunyayi yarattik. —
|

Standimizi kendiniz gezebileceginiz gibi, detayl
goérusmeler icin bizden bire bir randevu talebinde de
bulunabileceksiniz.

Bu sanal platform sayesinde, belki de Dinya’da ilk kez
“ilgilendiginiz ttm hatlar ayni ortamda gezebilme”
imkanina sahip olacaksiniz.

Satlg, satis sonrasi hizmetler ve Arge ekip
arkadaslarimiz, sizlerin tim sorularini cevaplamak icin
online durumda olacak.

Bizce bu muthis bir sey.

As Arcan, we are a company that has always followed
the technology closely and has been open to changes
and improvements. Therefore we created this virtual
world for you.

You can visit our booth yourself, but you can also
request a one on one appointment from us for detailed
meetings.

Thanks to this virtual platform, perhaps for the first
time in the world, you will have the opportunity to
“navigate all the lines you are interested in, in the same
platform”.

Our sales, after sales and R&D teammates will be
online to answer all of your questions.

We believe this is something great.

VR Teknoloijisi ile
With VR Technology

VR teknolojisi ile hatlarimizin i¢inde dolasabilir,
istediginiz makineyi yakindan inceleyebilir hatta
etrafinda gezinebilirsiniz.

You can navigate inside our production lines,
examine the machine you want closely, or even
navigate around it, thanks to VR (Virtual Reality)
technology.

Artinlmis Gerceklik ile
With Augmented Reality

Kurulum, bakim ya da ariza durumunda bize sorunu
dogru ve hizl bir sekilde aktarabilir, alaninda uzman
personelimizden  yaninizdaymis  gibi  destek
alabilirsiniz.

During the installation, maintenance or machine
failure, you can transfer the problem to us accurately
and quickly, and you can get support from our
expert staff as if we are just next to you.




Cikolata Kaplama Hatt
Chocolate Coating Line
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Gofret, bisklvi, kek, kurabiye gibi
mamullere cikolatanin veya
karamelin essiz tadini vermek icin
kullanilan, oldukca islevsel
makinelerdir. Uretimimizde 620 mm
ve 1600 mm bant genisligi
araliginda cikolata kaplama
makineleri mevcuttur.

S6z konusu Urdnlerin tum ylzeyini,
dustk toleransla ve esit olarak
cikolata ile  kaplama imkani
saglamaktadir.

Ar-Can chocolate coating machine
provides the unique taste of
chocolate on the products such as
wafers,  biscuits, cakes and
cookies. Ranging from 620 mm to
1600 mm belt width. It enables you
to enrobe homogenously on all
surfaces of the mentioned products
with chocolate, with a very low
tolerance range.
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Limited Kaplama Hatt
‘Ecorob’ Chocolate Coating Line

Yalnizca kokolin  kaplama igin
kullanilan ecorob kaplama
makinesi ile Urtnlerin tamami ya da
yarisl kaplanabilir. Ecorob
sayesinde UrUnlere sadece Ust
veya sadece alt  kaplama
uygulanabilir. Uygulanan kaplama,
arin ylzeyine esit duzeyde ve
distk toleransh  olarak dagilir.
Uretimimizde 620 mm ve 1600 mm
bant genisligi araliginda kokolin
kaplama makineleri mevcuttur.

Economic model limited enrober is
only to make production using
compound chocolate.

Full or half enrobing of products is
possible. Besides, only top and
bottom sides of the product can be
coated. Ranging from 620 mm to
1600 mm belt width.




Karamel Kaplama Hatt
Caramel Coating Line

Gofret, biskivi vb  mamulleri
karamel ile kaplamak igin tasarlan-
mistir. Urtinlerinizi~ karamelin
dayanimaz tadi ile birlestirecek-
tir620 mm'den 1600 mm bant
genisligine kadar karemel kaplama
makineleri mevcuttur.

Designed to enrobe products such
as wafers, biscuits, and etc with
Caramel. Enables the enrichment
of products with the irresistible
deliciousness of caramel. Ranging
from 620 mm to 1600 mm belt
width.




Sogutma Tuneli
Cooling Tunnel

ileri teknoloji, mikemmel
performans ve kullanici  dostu
tasarm.  Sogutma  tUnellerimiz;
cikolata veya karamelle kaplanmis
artnlerin, fitil seklinde ¢ekilmis olan
pralin, fondan gibi  muhtelif
hamurlarin, hali seklinde serilmis
olan nuga, karamel, tahil gibi
muhtelif hamurlarin, dolgulu kek,
bisklvi gibi  cesitli  mamullerin
sogutulmasinda  kullaniimaktadrr.
Sogutma ttnellerimiz, kaplamanin
daha parlak olmasi icin igerdigi
radyasyon ve konveksiyon
sogutma, arttinimis sogutma ylzeyi
gibi  bazi teknolojk  &zellikleri
sayesinde, mukemmel bir
performans ortaya sunmasl icin
tasarlanmistir Temizligi  ve bakimi
kolaydir.620 mm'den 1600 mm'ye
kadar bant genigliginde sogutma
tunelleri mevcuttur.

Cutting edge technology, excellent
performance, user friendly design.
Ar-Can  cooling tunnels are
specifically designed in order to
render an excellent performance
thanks to their technological
features such as radiation &
convention  cooling, enhanced
cooling surface, just to achieve a
shinier chocolate coating phase.
Easy clean maintenance. Ranging
from 620 mm to 1600 mm belt
width.




Cikolata Degirmeni
Chocolate Mill

Bilyeli cikolata degirmeni, purlizstz
ve homojen bir cikolata kutlesi
olusturmak icin cikolata
bilesenlerini kanstinp rafine etmek
Uzere tasarlanmistir.

Arcan Chocolate bilyall
degirmenleri, bitter, sttlti ve beyaz
cikolatanin  yani  sra  diger
sekerleme Urdnlerini de iceren
cesitli gikolata tdrlerini islemek icin
kullanilabilir.

Arcan chocolate ball mill is
designed to mix and refine
chocolate ingredients to create a
smooth and uniform chocolate
mass.

Arcan Chocolate ball mills can be
used to process various types of
chocolate, including dark, milk, and
white chocolate, as well as other
confectionery products.



Cikolata Mutfagi
Chocolate Kitchen

Tdm uygulamalariniza ve
tariflerinize uygun, ipeksi, purtizstz
dokuya sahip cikolatalar Uretir.
Arcan Cikolata Mutfagr ile bitter,
sUtll ve beyaz cikolatanin yani sira
diger sekerleme Urlnlerini  de
iceren cesitli  cikolata  turlerini
islemek igin kullanilabilir.

It produces chocolates with a silky,
smooth texture, suitable for all your
applications and recipes. Arcan
Chocolate Kitchen can be used to
process various types of chocolate,
including dark, mik and white
chocolate, as well as other
confectionery products.




Cikolata Temperleme
Chocolate TemperingMachine

En iyi kalitede temperlenmis
Gikolatayl garanti eder. Daha parlak,
uzun raf dGmdarll ve istenen citirlikta
cgikolatayr sunar. 1.000 kg/saat
kapasiteye sahiptir.

Guarantees the best quality
tempered chocolate and offers
more shiny chocolate, with longer
shelf-life and desired crispiness.
1.000kgs/hour production capacity.



Extrude Bar Hatti
Extruded Bar Line

Pralin, fondan, sert nuga gibi seker
ve yag bazll muhtelif barlarn
ekstrude  edilmesi igin  ideal
sistemlerdir. Tek ya da cift renkli
makinelerimiz mevcuttur.  Yuksek
hassasiyet ve dusuk maliyet ile bar
dretmek icin ideal gozUmlerdir.
YUksek viskozitedeki hamurlarin
dahi ekstrude edilmesi
mUmkunddr. 400 mm'den 1000
mmye kadar bant genisliginde
extruded bar Uretimi yapilmaktadir.

Ideal system for extruding a wide
range of fat and sugar based
masses, like fondant, praline and
hard nougat based bars. Single or
double coloured extruders are
available. They are ideal solutions
to produce bars with a high
tolerance and low cost. Even heavy
mixtures can be extruded easily.
Ranging from 400 mm to 1000 mm
belt width.




Hali Serme Bar Hatti
Slab Bar Line

Karamelli, fistkl, sert / yumusak
nugall, tahill bar, kug sttt bar, enerji
bar, protein ve benzeri bar Uretimine
yonelik, son  teknoloji  drinu
ekipmanlar ile desteklenmis tam
otomatik Uretim hattimizdrr.

Ar-Can Slab Bar Line, enables the
production of candy bars such as
cereal, soft nougat, caramel, bird
milk bar, energy bar, protein bar or
multiple layered bars, mixed with
various flavors.
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Karamel ve Nuga Mutfagi
Candy Bar Kitchen
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Tam otomatik 6n hazirlama, tartim,
dozlama ve pisirme ekipmanlari.

Full automatic preparation,
weighing, dissolving and cooking
equipments.




Marshmallow Mutfagi
Marshmallow Kitchen

Tam otomatik ~ marshmallow
hazrlama ve pigirme sistemi.
800kg/saat'e kadar cikabilen Uretim
kapasitesine sahiptir.

Fully — automatic = marshmallow
preparation and cooking system.
Production capacity is up to 800kgs
/ hour.




Depozitor
Depositor

Arcan depozitorleri biskivi veya kek
Uzerine musterinin talebine
istinaden manuel veya otomatik
beslemeli olarak  marshmallow,
krema, karamel, recel gibi Urunleri
depozite etme imkani saglar. 1000
mm'den 1600 mm'ye kadar bant
genisliginde depozitérler mevcuttur.

Arcan depositors provide
opportunity to deposit  various
masses such as marshmallow,
cream, caramel, jam etc. on the
biscuits or cakes. Feeding system
functions  either manually or
automatically up on customer
request. Ranging from 1000 mm to
1600 mm belt width.




ATM500

Turbo Mikser

S45 Twin

Aerator

LTI

Marshmallow, nuga, kokolin
cikolata, gofret kremasl, kek
hamuru gibi muhtelif hamurlarin ve
jelly  havalandinimasinda kullanil-
maktadir.

Aerating miscellaneous masses
such as marshmallow, nougat,
compound  chocolate,  wafer
cream, cake batter and jelly.




Choco-Kek Hatti
Choco Cake Line

Urin - hamurunu dogrudan sac
pandin  Uzerine dozlayabilir ve
finnda pisirebilirsiniz. Finndan ¢ikan
artnler sogutulduktan sonra akilli
‘inline” depozitérumUz sayesinde
Urdnlerinizin Gzerine marshmallow,
krema, karamel, j6le gibi
malzemelerle dolgu yapabilir, bu
sayede tek katll pasta veya sandvig
Uretebilirsiniz.

The dough can be deposited on the
steel-band and can be baked in the
oven. After the baked products are
cooled, the cooled products can be
used as either sandwich or single
cake with different fillings on top
such as marshmallow, cream,
caramel, jelly, etc, thanks to our
intelligent “inline” depositor.




(:,u bu k Kraker H attl Tuzlu, susamii ya da dolgulu gubuk

kraker Udretimine olanak saglar.

StiCk Cracker Line 1000mm bant genigliginde Uretilir.

Enables the production of stick
crackers, either salty, sesame or
filled in. Available in 1000mm belt
width.




Ekstrude Marshmallow Hatti
Extruded Marshmallow Line

Ekstrude, burgulu ve dolgulu
marshmallow Urdnlerinin Gretimi icin
tasarlanmistr.

Specifically designed in order to
manufacture extruded, twisted and
filled marshmallow products .




Dekor Unitesi
Decorating Unit

Gofret, kek, bar ve bisklvi gibi
mamullerinizin - Uzerinde muhtelif
sekillerde desenler elde etmenizi
saglar. Kullanimi kolay tasarmiyla
degisik desenler elde etmek

gok kolaydrr. 300 mm'den 1600
mmye kadar bant genisliginde
dekor Unitesi mevcuttur.

Enables the  decoration  of
miscellaneous patterns on
products such as wafers, cakes,
chocolate bars or biscuits thanks to
its operator friendly design. Easy to
use & change pattern type.
Ranging from 300 mm to 1600 mm
belt width.



Serpme Unitesi
Sprinkling Unit

Urlinlerin  (izerine piring  patlag,
Hindistan cevizi ve findik serpme
sistemi.300 mm'den 1600 mm'ye
kadar bant genigliginde serpme
Unitesi mevceuttur.

Sprinkling system for rice crisps,
nuts, coconuts on products.
Ranging from 300 mm to 1600 mm
belt width.




Gofret Blogu Sogutma Tuneli
Kule Tipi

Wafer Blocks Cooling Tunnel
Tower Type

Kesim islemi  6ncesi, gofret
blogunda  yer alan  gofret
kremasinin ~ sogutulmasi icin
kullanilir. 140 ile 230 adet arasi farkli
kapasitelerde  krema  sUrllmus
gofret plakasl sogutabilmektedir.

Automatic wafer blocks cooling
tunnel to cool down the cream
spreaded wafer blocks before
entering the cutting stage.lt can
cool from 140 to 230 creamed
wafer books.
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